= Customer Favorite

Sandwiches (with one side item)
Small Plates

We also offer a gluten free bread option, however our
kitchen is not a 100% gluten free facility.

Mary’s Fried Green Tomatoes 7.25

Crab Cake BLT 14.25

Lightly breaded and fried and served with tomato chutney.

Deviled Eggs 4.25

Sweet lump crabmeat cakes, bacon, fried green tomato,
lettuce and aioli on toasted sourdough bread.

Our old southern recipe! Enough to share.

Mary’s Meatloaf Sandwich 10.95

Mary’s Soup 4.50
A bowl of our freshly made tomato basil.

Two slices of Mary’s meatloaf, melted swiss cheese and
dijon mayonnaise on grilled whole wheat bread.

Goat Cheese and Chive Biscuits 4.25

BLT&E 9.25

Six drop biscuits with goat cheese and a little garlic.

Mary’s Pimento Cheese 6.25

What could possibly improve a good ol’ fashioned BLT?
Mary’s egg salad, of course! Comes toasted on your
favorite bread.

Our famous pimento cheese with Mary’s crackers & celery.

Chicken Salad Croissant 10.95

Garden Salad 4.95

A freshly baked croissant topped with a scoop of chicken
salad, lettuce and tomato.

We top ours with carrots, cherry tomato and red onion.

Salads and Other Good Things
Fountain Inn Salad 12.95
Our garden salad, topped with a scoop of Mary’s famous
chicken salad, broccoli salad, fresh fruit and a large
blueberry muffin.

Hot Chicken Salad 11.95
White meat chicken, diced celery, onions and water
chestnuts, with special sauce and crunchy topping. Served
with broccoli salad and a biscuit.

Chicken, Apple and Goat Cheese Salad 11.25
Warm grilled chicken breasts, sliced apples, goat cheese
and candied walnuts on a bed of mixed greens. Served with
our balsamic vinaigrette and Mary’s crackers.

Grilled Salmon Salad 11.25

Chicken and Pesto Club 10.95
Boar’s Head chicken breast, bacon, havarti cheese, pesto,
goat cheese, roasted red peppers and red leaf lettuce on a
warm spinach wrap.

BBQ Salmon BLT 13.95
Grilled bbq salmon with bacon, lettuce and tomato on grilled
bread of your choice.

Grilled Pimento Cheese BLT 10.95
Mary’s pimento cheese topped with bacon, lettuce and
tomato grilled on sourdough bread. Substitute fried green
tomato in the place of red tomato for 2.50

Roasted Veggie Wrap and Goat Cheese 10.50
Oven roasted eggplant, red peppers, goat cheese,
portobello mushrooms, red onions and salad
mix on warm flour and spinach tortilla.

Grilled salmon filet on top of a bed of mixed greens, with
diced red onion, capers and red wine vinaigrette. Served
with our broccoli salad, fruit garnish and Mary’s crackers.

Turkey, Apple and Havarti Croissant 12.50

BBQ Chicken Quesadilla 11.95

Ultimate Reuben 10.95

Boar’s Head turkey, havarti cheese, sliced apples, lettuce
and cranberry chutney on a freshly baked croissant.

Chicken, monterey jack cheese, smoked gouda, cilantro,
diced red peppers, red and green onions and Mary’s BBQ
sauce. Served with side of BBQ ranch and a garden salad.

Boar’s Head corned beef, swiss cheese, our special
sauerkraut and dressing. Served on marbled rye and
grilled to perfection.

Lunch Sides 3.95

Chicken, Bacon and Avocado Ciabatta 10.25

Orzo & Grilled Veggie Salad
Bacon and Ranch Potato Salad
Broccoli Salad
Black-Eyed Pea Salad
Soup (cup)
Side Salad add 1.00

Boar’s Head chicken, bacon, sliced avocado, lettuce, tomato
and pesto aioli served on grilled ciabatta roll.

Mary’s has been locally owned and operated since 1995. We have built our reputation on quality,
simplicity and attention to detail in everything we do. We take a fresh approach to traditional
southern cooking and serve it up in a friendly, casually elegant setting that's as much a part of your
experience as the quality of our food.Visit us at Mary’s Lunchbox in Simpsonville.

Brunch

Just for Kids $6.95

(Saturday and Sunday Only)

PB&J with chips and fruit garnish

Maple Pumpkin Walnut French Toast 10.25
Thick-sliced pumpkin bread hand-dipped, grilled and
sprinkled with powdered sugar. Served with bacon and
maple syrup.

Cheese Quesadilla with chips
Grilled Cheese with chips fruit garnish
(Saturday and Sunday Only)

Housemade Buttermilk Waffle 9.95

French Toast and fruit garnish

One golden brown buttermilk waffle served with whipped
butter and your choice of roasted pecans or fresh berries.
Served with bacon and maple syrup.

Scrambled egg, fruit and toast

Egg’s Your Way 9.95

Brunch Sides

Three eggs anyway you want them. Served with bacon,
creamy stone ground grits, toast and fruit garnish.

Boar’s Head Bacon 3.50

Southern Breakfast Bowl 9.95

Hashbrown Casserole 3.75

A heaping bowl of stone ground grits topped with sharp
cheddar cheese, 2 fried eggs and two slices of crispy bacon.

Grits 2.50 add cheese 1.00

Shrimp & Grits 13.95
Low country shrimp sautéed with andouille sausage,button
mushrooms and green onions in a rich cream sauce, served
over stone ground cheddar grits with toast and fruit.

Three Egg Omelet 10.95
Our three egg omelets are made to order with your choice
of up to four of these fresh ingredients: american, cheddar,
swiss or smoked gouda cheese, black olives, baby arugula,
red peppers, mushrooms, ham, green onions or bacon.
Served with stone ground grits, toast and fruit garnish.

Eggs Benedict
All our benedicts are served with poached free-range,
organic eggs and served with a side of creamy stone-ground
grits and fresh fruit.

Traditional Benedict 13.25

with poached eggs over Boars Head™ Canadian
bacon on a toasted english muffin and our special
hollandaise sauce.

LowCountry Benedict 14.25

Mary’s fried green tomatoes topped with house
made crab cakes topped with poached eggs with
spicy hollandaise sauce.

All Butter Croissant 3.00
Blueberry Muffin 3.00

Beverages
Iced Tea or Coffee 2.25
Sparkling Water 2.50
Arnold Palmer 2.50
Mary’s Lemonade 2.50
Hot Tea or Chocolate 2.50

Desserts
Coconut Creme Pie 4.00
Crème brûlée of the month 4.00
Chocolate Peanut Brownie 4.75
Apple Pecan Cake with caramel sauce 3.75
Scoop of Vanilla Ice Cream 1.25

Vegetarian Benedict 11.95

Two poached eggs over a bed of arugula on top of
fried green tomatoes, finished off with our special
hollandaise sauce. Served with your choice of toast
or english muffin.
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